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Organic Chicken from the
Marches

The Province of Marche, locuted on the
eust coust of Ituly, cun rightfully be cul-

led the Tuscuny of the Adridtic. The reygion,

renowned for its wine, olive, und yrdin pro-
duction, extends with gentle hills and high
cliffs of the Adriutic Coust of Anconu dll the
way to the 2,800 m high Monte Vettore on
the border to Umbriu.,

The Fileni Company

Mdssimo Fileni Robertd Filehi

In cooperution with 36 farmers, orgunic chi-
ckens und orgunic turkeys dre furmed in
the Marches province, in the heighbouring
region of Umbria und the other bordering

province of Tuscuny. In the family-run farms,

operuted uccording to the guidelines of
ecoloyicul farming, the farmers rdise nhu-
ked neck und Ross breed chickens on be-
hailf of Fileni. In the conventiondl arey, Fileni
raises und sells more than six different types
of chickens (free-ranye chickens, corn-fed
chickens, slow-growiny breeds, fust-growiny
breeds etc.) in order to meet the variety
of [tdliun food culture. Thus, two different
breeds dre ulso sold for the orgunic muarket.

30 km west of Ahconu is the towh of Cingoli.
The Fileni Simar Compuany is locuted in the hills
of the hinterlund. The compuny wus estublis-
hed in 1962 by Giovunni Fileni us u chicken
sluughterhouse for supplying the regiondl
murket, Toduy, Robertu und Mussimo Fileni,
Giovanni's children, are running the company
in the second yenerdtion, together with their
father and a workforce that has now grown to
some 1,900 employees.

For roughly 17 yedrs how, the Fileni Company
hus been ruising, sluughtering und selling or-
ygunic chickens aund organic turkeys bred ac-
cording to the principles of ecoloyicul farming.
This new ,joroduction line™ is beiny promoted
especidlly by Robertu und Mussimo, in order to
Mmeet the new stundurds of consumers on the
ohe hand, yet dlso 1o live up to their responsibi-
lity fowards the environment and the animals.




The Organic Chicken of the Marches - the Naked Neck Chicken

Especidlly for the German market, the far-
mers raise the so-culled nauked neck chi-
cken. This breed does not huve uny plumu-
ge on its neck. It is known for its extremely
slow growth. The duily weight guains are only
30 g on uveruyge. The dlreudy very slow-gro-
wing ,German orgunic chickens® guin an
averuge of 40 y/duy (compured to the
conventionul 70 y/duay). With these low
weight gdins, at 81 days the animals grow
to be some 10 days older thun Germun or-
gunic chickens.

Thunks to this extremely slow growth, the unimuals ure very ugile, cun benefit greutly from
rouming on pustures und in the olive groves, und above dll exhibit u superb stute of heulth
indeed.

The heulth of the unimuls is constuntly monitored by veterinarians from the Fileni Compuny
und noted in the stall diaries. Here the farmers dre dlso reyuired to hote how often the ani-
mals huve access to rouminy ureus. The compuny's internal guidelines provide for at leust
45 duys of rouming for euch breeding period. This presents no problem for the orgunic far-
mers of centrdl [taly. The mild und dry climute is ideul for free-runge furming of turkeys und
chickens. Except for u few weeks in the wintertime, the unimuals can seek out the rouminyg
areus the whole yeur round.

Becuuse the unimuails dre very ductive und the good tuste of the medt increuses with activity
und the uye of the unimuails, it is no exaggeration to refer to our chickens from the Marches
us un [tuliun delicucy.



Organic feed and organic assurance

The chicks come from the compuny's own hatchery, und the orgunic feed for the chickens
originutes from the compuny's own feed mill. Since 2013 the Fileni Compuny hus beeh ope-
rating its own feed mill 15 km west of Ahconu. This feed mill wus purchused specidlly for the
production of orgunic feed und GMO-free conventional feed. Naturdlly, the two types of
feed dre produced und stored in strictly-separdated lines.
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The orgunic feed consists of grains, triticule, peds und soy. The Fileni Compuny considers it
important to use Muinly indigenous feedstock. If additiondl feed materidls dare purchused
outside ltaly, the compuny exclusively uses products originating within the EU. Feed mauteri-
dls from overseus or from Baltic countries are not used, us in those cuses contamination with
ygeneticully-modified ingredients and pesticides cannot be ruled out 100%.

Each lot purchused from third puarties is inspected for pesticides by un independent lubo-
ratory prior to being processed. After processing, u second yuudlity control is conducted in
the Fileni Compuny's own luboratory. Here the feed is once uguin exumined for fraces of
pesticides und geneticdlly-modified orgunisms.,

The fransport of the unimails to Cihgoli,to the slaughterhouse,is conducted exclusively using
the compuny's own trucks. The maximum transport distance is 200 km.

The entire production process is subject to the inspection of CCPB srl., [T-BIO-009.



